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LOLA T. DUDGEON 


MARMALADES 


Most people think of marmalades as made of citrus fruit. This is not neces- 
sarily so; they may be made of any firm fruit. The important thing about mar- 
malades is that they are like a jelly and contain pieces or thin sliced of fruit. 
They may be made of all one kind of fruit or of mixtures of fruit. 

Oranges, grapefruit, and lemons are the favorite fruits for marmalades, but 
apples, cranberries, limes, and quinces may be used in their place. All these 
fruits provide the jelly-forming material. Blackberries, blueberries, carrots, pears, 
and pineapple may be used with any of the above fruits but cannot be used 
alone to make a marmalade because they have not enough jelly-forming material. 


Steps in Making Marmalades 


Prepare the fruit 

Wash the fruit and discard any that is 
spoiled or discolored. Remove the stem 
and blossom parts. Usually citrus fruit is 
cut into halves or quarters and the pieces 
are then sliced paper thin. This must be 
done with a sharp knife. If you are pre- 
paring a large amount of fruit, sharpen 
the knife from time to time; citrus fruits 
will dull a knife very quickly. Apples, 
pears, pineapples, and quinces are usu- 
ally peeled and cored and then sliced 
paper thin. Carrots are usually peeled and 
shredded. Blackberries and blueberries need no special preparation. 


Prepare the jars and paraffin 
The size of the jars you use depends on the size of your family and the 


amount of marmalade you expect to use at one time. Regular jelly glasses and 
fruit jars are most suitable. Mayonnaise, peanut butter, pickle, coffee and similar 
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jars may be used. They should have clean lids which have no odor. The mouth 
of the jar should be wide enough so that the jellied marmalade can be removed 
easily without spoiling its appearance. 

Wash the jars in hot soapy water, rinse them thoroughly, and place them 
upside down in another pan of clean water. Put the covers and rubber rings, if 
you use them, in with the jars and bring the water to a boil. Keep the jars in the 
boiling water until you are ready to fill them with marmalade. For each 4 cups 
of prepared fruit you will need enough jars to hold about 4 cups of marmalade. 

Paraffin for covering the marmalade may be melted in a clean tin or small 
saucepan placed in the pan of boiling water with the jars. 


Cook the marmalade 

A slightly different procedure is used for each marmalade. Directions with 
each recipe shouid be followed carefully. Usually water is added to the prepared 
fruit and the fruit cooked for some time before the sugar is added, generally 
until the fruit is tender. After the sugar has been added, boiling is continued 
until the mixture gives the sheeting or two-drop test. To make the sheeting test, 
take some of the hot mixture in a cold spoon and allow it to fall from the side 
of the spoon. If the juice forms two drops which run together or ‘sheet’ from 
the spoon, the marmalade is done. 

In general, any marmalade made with citrus fruits is more successful if the 
peel is sliced paper thin. The juice may or may not be squeezed from the fruit 
before it is sliced. Soaking the peel overnight in the water in which it is to be 
cooked also improves the marmalade. Further improvement is made if the peel 
is cooked in the water for about 10 minutes on the second day and then put 
aside for final cooking on the third day. 


Finish the marmalade 

When the marmalade has finished cooking, pour it immediately into the hot 
sterilized jars. Pour the melted paraffin in a thin layer over the marmalade while 
it is still piping hot. After the marmalade is cold, wipe the jars clean and dry 
their inside and top edges. Then pour on more paraffin, and while the paraffin 
is still liquid slant each jar and turn 


it around so that the paraffin makes a 

good seal with the sides of the glass. . 

A good seal will not be formed if the 
glass is wet or sticky. Let the paraffin 
cool. Do not touch the paraffin after 
it has cooled. Wash the outside of the 
jars and put on the covers. Label each 
jar with the name of the marmalade 
and the date it was made. 


Store the marmalade 
Store the jars of marmalade in a cool, dark, dry place to preserve the color 
and flavor. Marmalades lose their flavor if stored much more than 6 months. 


GOLDEN MARMALADE 


Yield: 6 cups First time — 10 minutes 
Size of pan: 4 quarts Boiling time: { Second time—20 minutes 
Third time — 10 minutes 


1% cups sliced orange 6 cups water 
1% cups sliced lemon 4% cups sugar 
Slice the orange and lemon very thin; add the water to the fruit slices and 
soak overnight. 
Boil the fruit mixture 10 minutes, then let stand overnight. 
Cover the fruit mixture and boil for 20 minutes or until you have about 5% 
cups of the mixture. 
Add the sugar to the cooked mixture, stir it, and bring it to a boil. 
Cook rapidly until a sheeting test is obtained, about 10 minutes. 
Finish the marmalade following the directions given on page 4. 


CITRUS MARMALADE 


Yield: 6 cups First time — 30 minutes 
Size of pan: 4 quarts Boiling time: | Second time—10 minutes 
Third time — 10 minutes 


% grapefruit 4 cups water 
2 oranges 4 cups sugar 
1 lemon 


Squeeze the juice from the fruit and store it in the refrigerator. 

Slice the peel very thin, add the water, and let stand overnight. 

Boil the peel and water slowly in a covered pan until tender, about 30 
minutes. 


Add the sugar to the peel and boil for 10 minutes. 

Add the juice and boil with the peel mixture until it gives the sheeting test, 
about 10 minutes. 

Finish the marmalade following the directions given on page 4. 
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CARROT MARMALADE 


Yield: 5 cups Pe aa First time — 25 minutes 
Size of pan: 4 quarts mg HM) Second time—20 minutes 
2 cups sliced lemon 4 cups water 
2 cups shredded raw carrot 4 cups sugar 


1. Slice the lemon very thin; peel and shred the carrots. 

2. Add the water to the lemon and carrot mixture and let stand overnight. 

3. Cook the mixture in a covered pan until the lemon and carrot are tender, 
about 25 minutes. 

4. Add the sugar to the cooked mixture and cook rapidly until it gives the 
sheeting test. 

5. Finish the marmalade following the directions given on page 4. 


Note: The consistency of this spread is like a jam instead of a jelly. 


PINEAPPLE MARMALADE 


Yield: 5 cups iin test First time — 25 minutes 
Size of pan: 4 quarts & "©" Second time—40 minutes 
3% cups finely shredded fresh pineapple 4 cups water 
2 lemons, sliced paper thin 4 cups sugar 


1. Shred the pineapple and slice the lemons; add the water to the fruit and let 
stand overnight. 

2. Boil until the lemon is tender, about 25 minutes. 

3. Add the sugar to the fruit mixture and boil until it gives the sheeting test, 
about 40 minutes. 

4. Finish the marmalade following the directions given on page 4. 


Note: The consistency of this spread is like a jam instead of a jelly. 


BLACKBERRY AND APPLE MARMALADE 


Yield: 3 cups berries — 10 minutes 
Size of pan: 4 quarts Boiling time: | apples — 10 minutes 
mixture—20 minutes 

4 cups blackberries % cup water 

3 apples, medium size 3 cups sugar 


1. Crush the berries and boil them in their own juice for 10 minutes in a 
covered saucepan. 


Strain the pulp through a double layer of cheesecloth and save the juice. 
Peel and core the apples and slice them paper thin. 

Put them into a large saucepan; add the water and boil gently, covered, for 
10 minutes. 

Add the blackberry juice and sugar to the apples and bring slowly to a boil. 
Cook rapidly until the hot mixture gives the sheeting test, about 20 minutes. 
Finish the marmalade following the directions given on page 4. 


PRESERVES 


RESERVES are made from whole fruit or fruit cut in uniform pieces. The 

prepared fruit is cooked with sugar until the pieces are tender but still hold 
their shape. The fruit juice and the sugar form a heavy sirup. The finished pre- 
serve should be uniform pieces of tender fruit in a heavy sirup. 

Fruits commonly used for preserves are cherries, peaches, pears, pineapple, 
quinces, raspberries, strawberries, and tomatoes. 


Steps in Making Preserves 


Prepare the fruit 

Wash the fruit and discard any that is spoiled or discolored. Remove the 
stem and blossom parts. Peaches, pears, pineapple, quinces, and tomatoes are 
peeled. Pineapple is sliced, the center core removed and each slice shredded 
lengthwise of the fibers. Pears and quinces are halved, cored, and sliced in thin 
slices. Slits may be cut in the tomatoes and the seeds squeezed out gently. Large 
tomatoes are then quartered or cut into uniform pieces. Small varieties of tom- 
atoes may be left whole for preserving. Sour cherries are usually pitted; sweet 
cherries may be preserved unpitted. Strawberries and raspberries are usually pre- 
served whole. 


Prepare the jars and covers 

The size of the jars that you use depends on the size of your family and the 
amount of preserves that you expect to use at one time. Jars that can be sealed 
are desirable for preserves. The covers should be of glass that fit with a rubber 
ring or metal with flowed-on composition with which a tight seal can be made. 

Wash the jars in hot soapy water, rinse them thoroughly and place them 
upside down in another pan of clean water. Put the covers and rubber rings, if 
you use them, with the jars and bring the water to a boil. Keep the jars in the 
boiling water until you are ready to fill them with the preserves. For each 4 cups 
of prepared fruit you will need enough jars to hold about 4 cups of preserves. 


Cook the preserves 

Read each recipe carefully because there are small variations in some of the 
recipes. Soft fruits usually are cooked in their own juices whereas water is added 
to hard fruits. The sugar is added to soft fruits and allowed to stand until some 
juice is drawn from the fruit. There should be enough juice in which to cook the 
fruit. Hard fruits are usually preserved by first making a sirup of the water and 
sugar and then cooking the fruit in the sirup. 
Finish the preserves 

When the preserves have finished cooking, pour them immediately into the 
hot sterilized jars; seal them at once. When the jars have cooled, wash them on 
the outside. Label the jars with the name of the preserves and the date they were 
made. 


Store the preserves 
Put the jars of preserves in a cool, dark, dry place. They keep their good 
color and flavor for six months. 


SOUR CHERRY PRESERVES 


Yield: 3 to 4 cups Precook: 10 minutes 
Size of pan: 4 quarts Boiling time: 5 minutes 
4 cups pitted cherries, packed 

3 cups sugar 
Boil the cherries in their own juice until they are tender, about 10 minutes. 
Combine the sugar and the cherries, stir the mixture and boil it 5 minutes. 


Cover the preserves and let stand 2 minutes. 
Stir the hot preserves and pour them into hot sterile jars and seal. 


SWEET CHERRY PRESERVES 


Yield: 3 to 4 cups Precook: 10 minutes 
Size of pan: 4 quarts Boiling time: 5 minutes 


4 cups pitted cherries, packed 
3 cups sugar 
Crush the cherries slightly to start the juice flowing. 
Boil the fruit in its own juice until tender, about 10 minutes. 
Combine the sugar and the cherries, stir the mixture and boil it 5 minutes. 
Cover the preserves and let them stand 2 minutes. 
Stir the hot preserves and pour them into hot sterile jars and seal. 


PEACH PRESERVES 


Yield: 4 to 5 cups Precook: 10 minutes 
Size of pan: 4 quarts Boiling time: 10 minutes 


4 cups sliced peaches 3 cups sugar 
4 cup water 


Combine the peaches and the water; cook them until the fruit is tender, 
about 10 minutes. 

Add the sugar and boil the mixture until the peaches are clear and the sirup 
is thick, about 10 minutes. 

Cover the preserves and let them stand 2 minutes. 

Stir the hot preserves and pour them into hot sterile jars and seal. 


PEAR PRESERVES 


Yield: 4 cups Boiling time: 10 minutes 
Size of pan: 4 quarts 


4 cup water 4 cups sliced pears 
3 cups sugar 


Combine the water and sugar; bring to a boil and add the pears. 

Boil the mixture until the pears are clear and the sirup is thick, about 10 
minutes. 

Cover the preserves and let stand 2 minutes. 

Stir the hot preserves and pour them into hot sterile jars and seal. 


Variations: 

1. Ginger pear preserves. To the sugar and water add 1 ounce of preserved 
ginger, shredded or shaved. 

2. Spiced pear preserves. Tie 6 whole cloves in a cheesecloth bag and cook 
with the pears. When the preserves are done remove the bag of cloves. 


STRAWBERRY PRESERVES 


Yield: 3 cups 
Size of pan: 4 quarts 


First day—3 minutes 
Second day—1i minute 

4 cups hulled strawberries 

3 cups sugar 


1. Add the sugar to the berries and let them stand 10 minutes. 
2. Bring the berries to a boil, stirring until the sugar is dissolved, and cook 
until tender, about 3 minutes. Let the berries stand overnight in the sirup. 
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Next morning, bring the mixture to a boil and cook for a minute. 
Cover the preserves and let stand 2 minutes. 
Stir the hot preserves and pour them into hot sterile jars and seal. 


STRAWBERRY-PINEAPPLE PRESERVES 


Yield: 4 cups Boiling time: 10 minutes 
Size of pan: 4 quarts 


3 cups hulled strawberries 3 cups sugar 
1 cup shredded fresh pineapple 


Halve large berries. 

Combine the pineapple, berries, and sugar; let the mixture stand 10 or 15 
minutes. 

Heat the fruit and sugar to boiling, stirring constantly, and boil for 10 
minutes; stir this mixture occasionally to prevent its sticking to the bottom 
of the pan. 

Let the preserves stand covered for 2 minutes. 

Stir the hot preserves and pour them into hot sterile jars and seal. 


TOMATO PRESERVES 


Yield: 4 cups Boiling time: 10 to 20 minutes 
Size of pan: 4 quarts 


3. 


4. 


4 cups quartered tomatoes 3 cups sugar 
4 tablespoons lemon juice 


Peel the tomatoes and remove the hard stem end. Remove the seeds by 
splitting the sides of the tomatoes and squeezing them gently. (Save the 
juice for a cold drink.) 

Quarter the tomatoes, add the lemon juice, and cook the mixture until 
thick. The boiling time depends on amount of juice in the tomatoes. 

Add the sugar and cook the mixture until thick. 

Caution! Stir constantly ; this mixture scorches easily. 

Pour the preserves into hot sterile jars and seal. 


Variations: 


1. 


2. 


Tomato ginger preserves. Add 2 ounces of finely cut preserved ginger to 
the tomato mixture with the sugar. 

Tomato-lemon preserves. Add the rind of two lemons fhinly sliced to the 
quartered tomatoes and cook them together until the lemon peel is tender 
and the mixture is thick. 


CONSERVES 


CONSERVE is usually a mixture of fruits to which nuts have been added. 
The cooked mixture looks like a jam and has a similar consistency. 

Any fruit may be used in a conserve. The fruit may be used whole, cut, or 
pulped. The nuts most commonly used are almonds, English walnuts, and 
pecans. Hickory nuts, butternuts, or hazel nuts can be used. Be sure the nuts are 
fresh; rancid nuts will spoil the flavor of a conserve. 


Steps in Making Conserves 

Prepare the fruit and nuts 

Wash the fruit and discard any that is spoiled or discolored. Remove the 
stem and blossom parts. Peel and core apples and pears; pit stone fruits; peel 
peaches and apricots. Quarter, dice, or crush the fruit according to the kind of 
conserve you are making. Fruits with tough skins have better texture if they are 
cooked for a short time before the sugar is added; such fruits are blueberries, 
cranberries, currants, and gooseberries, also plums if they are not peeled. Blanch 
almonds or hazel nuts by pouring boiling water over them and letting them 
stand in the water until the skins can be slipped off easily, about 5 minutes. 
Butternuts, English walnuts, hickory nuts, and pecans do not need blanching. 
Almonds are usually sliced and the other nuts are chopped before they are added 
to the conserve. The pieces of nuts should be about the size of a kernel of corn. 


Prepare the jars and paraffin 

The size of jars you use depends on the size of your family and the amount 
of conserve you expect to use at one time. Regular jelly glasses or fruit jars are 
most suitable. Mayonnaise, peanut butter, pickle, coffee or similar jars may be 
used. Small mouthed jars are satisfactory since the conserve is not expected to 
hold its shape when it is turned out of the jar. Jars should have clean covers 
which have no odor. 

Wash the jars in hot soapy water, rinse them thoroughly and place them 
upside down in another pan of clean water. Put the covers, and rubber rings, if 
you use them, with the jars and bring the water to a boil. Keep the jars in the 
boiling water until you are ready to fill them with the conserve. For each 4 cups 
of prepared fruit you will need enough jars to hold about 4 cups of conserve. 

Paraffin for covering the conserves may be melted in a clean tin or small 
saucepan placed with the jars in the pan of boiling water. 


Cook the conserve 

Use a large saucepan for conserves so that they will cook quickly to the 
proper thickness. Heat slowly the fruit-nut mixture with the sugar, stirring con- 
stantly until all the sugar is dissolved. Bring the mixture to a boil and boil 
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rapidly until it is thick. When only 4 cups of the mixture are cooked at one 
time, the cooking time is short and the finished conserve is bright in color and 
has a natural fruit flavor. 


Finish the conserve 
Take the pan off the stove, cover it, and let it stand for 2 minutes. Take 
the jars out of the boiling water. Skim the conserve quickly if a foam is present. 
Stir the hot conserve and pour it into the hot jars and seal them with a thin 
layer of melted paraffin. After the conserve is cold, wipe the jars clean and dry 
their inside edges; then pour on more 
paraffin and while it is still liquid 
slant each jar and turn it around so 
that the paraffin makes a good seal 
with the sides of the glass. A good 
seal will not be formed if the glass is 
wet or sticky. Let the paraffin cool. 
Do not touch the paraffin after it has 
cooled. Wash the outside of the jars 
and put on the covers. Label each jar 
with the name of the conserve and the 
date it was made. 


Store the conserve 
Put the jars of conserve in a cool, dark, dry place. They keep their good 
color and flavor for six months. 


GRAPE CONSERVE 


Yield: 8 cups Precook: 10 minutes 
Size of pan: 4 quarts Boiling time: about 20 minutes 


7 cups stemmed grapes 2 cups raisins 
2 cups coarsley chopped nut meats 7 cups sugar 


Wash the grapes and slip off the skins; save the skins. 

Cook the pulp 10 minutes, crushing the grapes as they cook. 

Remove the seeds from the pulp by putting it through a sieve. 

Chop the grape skins, nuts and raisins if they are large. 

Combine the pulp, skins, sugar, nuts, and raisins and divide this mixture 
into two equal parts to cook; heat each portion slowly until the sugar is 
dissolved, stirring constantly. 

Bring the mixture to a boil and boil rapidly until thick, about 20 minutes. 
Finish the conserve following the directions given above. 


= 
2. 
3. 
4. 
5. 
6. 
7. 


PLUM CONSERVE 


Yield: 8 cups Boiling time: about 30 minutes 
Size of pan: 4 quarts 

8 cups pitted, halved plums 4 orange, grated rind 

1 orange, juice 5 cups sugar 

1 lemon, juice 1 cup sliced blanched almonds 


Combine the plums, fruit juices, rind, and sugar and divide the mixture into 
two equal parts to cook; heat each portion slowly until the sugar is dis- 
solved, stirring constantly. 

Bring this mixture to a boil, boil it 20 minutes, stirring as it cooks. 

Add half of the sliced almonds to each lot of the fruit mixture and cook 
until the mixture is thick, about 10 minutes. 

Finish the conserve following the directions given on page 12. 


RHUBARB CONSERVE 


Yield: 4 cups Boiling time: about 30 minutes 
Size of pan: 4 quarts 


4 cups diced rhubarb 1 cup water 

1 orange 3 cups sugar 

I lemon 1 cup sliced blanched almonds 

Wash the rhubarb and cut into one-half inch pieces without removing the 
skin. 

Remove the juice from the orange and lemon and save it. 

Boil the orange and lemon peel in 1 cup of water for 5 minutes; discard 
the water and slice the peel very thin. 

Combine the rhubarb, the orange and lemon juice, and the sliced peel with 
the sugar; heat this mixture until the sugar is dissolved, stirring constantly. 
Boil the mixture rapidly, stirring constantly for 15 minutes until it is some- 
what thick. 

Add the sliced almonds to the fruit mixture; bring it to a rapid boil and 
boil until thick, about 15 minutes. 

Finish the conserve following the directions given on page 12. 
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BUTTERS 


UTTERS are made from pulped fruit. The texture of the finished butter 
B should be uniformly thick and smooth. It spreads easily but does not run. 
Butters can be made from most fruits or mixtures of fruits. Some of the most 
popular butters are made from apples, apricots, crabapples, grapes, peaches, 
pears, plums and quinces. 

The prepared fruit is cooked without sugar until soft. The fruit pulp is 
sometimes put through a colander or seive to give the butter its proper smooth- 
ness and to remove seeds and skins if they are not removed in preparing the 
fruit. 


Steps in Making Butters 


Prepare the fruit 

Wash the fruit and discard any that is spoiled or discolored. Remove the 
stem and blossom parts. Core hard fruits and pit stone fruits. Dice or chop hard 
fruits and mash soft fruits. Add water and cook the fruit until it is soft, then 
put it through a colander or sieve. This will give the smooth texture desirable 
for a butter. 


Prepare the jars and paraffin 

The size of jars you use depends on the size of your family and the amount 
of fruit butter you expect to use at one time. Any jar or jelly glass may be used 
for butter. Small mouthed jars are satisfactory since the butter is not expected to 
hold its shape when it is turned out of the jar. The covers should be clean 
without any odor. 

Wash the jars in hot soapy water, rinse them thoroughly and place them 
upside down in another pan of clean water. Put the covers in with the jars and 
bring the water to a boil. Keep the jars in the boiling water until you are ready 
to fill them with the hot butter. You will need enough containers to hold about 
4 cups of butter for each 4 cups of fruit pulp. 

Paraffin for covering the butter may be melted in a clean tin or small 
saucepan placed with the jars in the pan of boiling water. 


Cook the butter 

Generally 3 cup of sugar to each cup of . 
prepared fruit pulp makes a good butter. N 
Measure not more than 4 cups of pre- 
pared fruit into a large saucepan and add 
the sugar. Heat the fruit pulp and sugar 
slowly, stirring constantly until all the 
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sugar is dissolved. Bring the mixture to a boil and boil rapidly until it is thick. 
Caution! Stir the mixture constantly during the cooking as it scorches easily. 


Finish the butter 

' Take the pan off the stove and skim the butter if a foam is present. Pour 
the hot butter into hot sterile jars and seal with a thin layer of melted paraffin. 
After the butter is cold wipe the jars clean and dry their inside and top edges; 
then, pour on some paraffin and while the paraffin is still liquid slant each jar 
and turn it around so that the paraffin makes a good seal with the sides of the 
glass. A good seal will not be formed if the glass is wet or sticky. Let the par- 
affin cool. Do not touch the paraffin after it has cooled. Wash the ouside of the 
jars and put on the covers. Label each jar with the name of the butter and the 
date it was made. 


Store the butter 
Put the jars of butter in a cool, dark, dry place. They keep their good color 
and flavor for six months. 


APPLE BUTTER 
Yield: 4 cups Boiling time: about 30 minutes 


Size of pan: 4 quarts 
4 cups sieved apple pulp 
3 cups sugar 
Wash and core the apples, using only the sound portion of the fruit. Wind- 
falls or culls may be used. 
Cook the apples until soft, then put them through a colander or sieve. 
Measure the apple pulp, combine it with the sugar and heat the mixture 
until the sugar is dissolved. 
Bring the mixture to a boil and cook until thick. Caution! Stir the mixture 
constantly ; it scorches easily. 
5. Finish the butter following the directions given above. 


Variations: 

Spice or lemon may be added to the butter for variety. When you use spice 
be sure it is fresh and use only enough to give a delicate flavor. Too much 
spice will destroy the natural fruit flavor. To prevent the butter from darken- 
ing, tie the whole spice in a cheesecloth bag and heat it with the sugar and 
pulp. When the butter is done, remove the spice bag and pour the hot butter 
into the jars. 


GRAPE BUTTER 


Yield: 4 cups ' Boiling time: about 30 minutes 
Size of pan: 4 quarts 

4 cups sieved grape pulp 

3 cups sugar 


Wash and stem the grapes, discarding spoiled ones; slightly crush them 
and cook until soft. 

Put the cooked grapes through a sieve or colander to remove skins and 
seeds. 

Measure the grape pulp into the saucepan, add the sugar and heat slowly 
until the sugar is dissolved; then cook the mixture until thick. Caution! 
Stir the mixture constantly ; it scorches easily. 

Finish the butter according to the directions on page 15. 
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